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A UNIQUE LUXURY
FARM STAY

Exclusive Use 2026/27

1970H 9Y.I,

Exclusive use at Fowlescombe Farm
begins with a simple idea: the whole
valley, the land and its produce, its
chefy, it’s sanctuary like spaces, and
the suites, are all yours.

Fowlescombe becomes the backdrop
for whatever brings you together. The
farm and fresh Devon air works just as
naturally for private celebrations as it
does corporate offsites and leadership
retreats. Brand campaigns, editorial
shoots and creative residencies settle in
beautifully to cinematic surroundings
that are not a parody of the British
countryside, but the real deal.

Weddings that feel as though you’re
being hosted at a family country house;
milestone celebrations toasted over long
lunches, and multi-generational get-
togethers with plenty of room to roam.
And wellness retreats are perfectly at
home in a place where the farm and
seasons set a softer pace.



GETTING TO US

Fowlescombe Farm sits between
Dartmoor, England’s last great
wilderness, and the South Devon coast,
home to hidden coves and vast beaches,
pastel harbour towns and some of the
UKs finest seafood.

‘While our valley feels beautifully
hidden, we’re very well connected.
Getting here is simple and scenic.

By Train
2hrs 40mins from London
Paddington to Totnes
Complimentary transfers

By Air
35mins from Exeter Airport
1hr 40mins from Bristol Airport
3hrs 15mins from Heathrow Airport

By Road
Conveniently located less than
30mins from the M5

St. Ives

Isles of Scilly
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WEDDINGS

With the whole farm exclusively yours,
Fowlescombe becomes your hidden
countryside haven; somewhere to gather
and settle in for celebrations, before
returning to the world newly married.

Ceremonies can take place beneath

open skies on the lawn or inside The
Greenhouse lined with greenery. A choice
of spaces allows the day to feel fluid, not
fixed: garden cocktails and canapés on
the terrace, your wedding breakfast in
The Refectory, speeches in The Farmhouse,
dancing long into the evening with
firepits under the stars.

Executive Chef Elly Wentworth will
create wedding menus shaped by the
seasons, served however feels most like
you: sharing-style feasts, elegant plated
dinners, outdoor over fire. Decorations
can be from the land itself, and when you
want something beyond what we grow
here, we hayve a trusted circle of local
suppliers at our fingertips.

Reception spaces can accommodate up
to 60 people, with suites sleeping up to
24 overnight guests for restful ends to
celebratory days. Everything is here,
in one place.
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PRIVATE CELEBRATIONS

Milestone birthdays and anniversaries
Mark life’s biggest moments with a
weekend on the farm. Bring everyone
together for exceptional food, tailored
experiences and generous hospitality,
with every celebration shaped
around you.

Multi-generational gatherings
With space to roam, quiet corners to
unwind and experiences for every age,
Fowlescombe is made for bringing
generations together.

Private dining weekends
Gather around the table for a weekend
centred on seasonal food, thoughtful
hospitality and time well spent in the
Devon countryside.
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CORPORATE TAKEOVERS

Leadership retreats
Close enough for London teams to arrive
before lunch, yet far enough to leave
distractions behind. With dedicated
meeting spaces, exceptional food and
fresh Devon air, Fowlescombe creates
space for clear thinking and meaningful
conversation.

Offsites
Balance strategy sessions with
time on the farm, from regenerative
farming and cooking with our chefs to
paddleboarding, coastal walks and
wild swims.

Team building
Designed to bring people together,
our experiences foster connection
through shared meals, time outdoors
and hands-on activities, all within the
privacy of the estate.

WAL 2Y7 9S[] 07 SAVM



BRAND & EDITORIAL
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Fowlescombe provides a striking
backdrop for campaign and editorial
shoots, creative retreats, brand
activations, press hosting, and film or
television projects.

Drawn by its balance of thoughtful
design and working-farm authenticity,
collaborators come here for a landscape
that feels both considered and real. The
estate transforms with the seasons,
from spring blossom and high summer
meadows to autumn colour and crisp
winter mornings, offering a setting
that is always changing, yet
unmistakably Fowlescombe.

Campaign and editorial shoots
Creative direction retreats

Press and influencer hosting

Brand activations

Film & TV location (location for filming
or housing staff within film production)
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RETREATS & RESIDENCIES

Wellness retreats
‘We can shape a Devon wellness retreat
that is just as you picture it, providing
shared spaces, accommodation for up
to 24 guests, experienced facilitators
where needed, and food grown and
served with care. The farm’s own
regenerative approach, placing
biodiversity, healthy soils and respect
for the land at the heart of everything,
forms the perfect foundation for
wellness in all its forms.

Creative retreats
Creative residencies find inspiration
here too. Photographers, artists and
writers gravitate towards the quality
of'light, the unique motions of a
working farm and the seasonal shifts
in Devon landscape. Interiors are calm
and light, with space to create, ponder,
relax and gather.
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{ The Farmhouse

The original Victorian Farmhouse still
carries the warmth of a family home
within the farm, all cosy terracotta sofas,
sheepskin armchairs and art by local
names inspired by Devon landscapes.
The expansive living space features two
seating areas and seating for eight at

the long oak table, while a dedicated
kitchen space and table with space to
seat six is just beyond. French doors open
onto a terrace that wraps around The
Farmhouse and pours over views across
the pond, meadow and valley beyond.

Its purpose changes with each exclusive
use; sometimes it is a place to gather
guests before vows are made and to
retreat between celebrations, other times
becoming a meeting space for strategy
sessions or a setting for brand campaigns
and editorial shoots.

Exculsive Use 2026/27
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Flooded with naturallight and :
surrounded by the softness of productive ; 4
planting that supplies our kitchen, The X
Greenhouse is one of the farm’s ;nost
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Q The Refectory |

Just as the kitchen tends to b—

the heart of all great gatherlngs, The
Refectary at Fowlescombe Farm does
too. An open kitchen brings theatre to
mealtimes at the long, gak table,ina '
communal space where conversation (*
flows as easily as the wine list (and it o

is a very good winedist 1nd”
Refectory’s purpose‘shiw -
course of an exclusive use stay; as
practical a meeting space as itisa
beautiful dining space.
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OUR SUITES
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Fowlescombe unfolds across ten
luxurious suites, reimagining our
timeworn stone barns and original
Victorian farmhouse. Arranged in
clusters around the retreat, each suite
offers space and privacy between
time to gather.

An ode to their surroundings, each suite
layers local oak with wool from our own
rare Manx Loaghtan sheep, reclaimed
stone from our quarry, and views over
meadow, field and orchard. Some feature
private terraces, while others are
warmed by woodburning fires or have
deep, freestanding baths. Together, they
accommodate up to 4 overnight guests,
in spaces ranging from 25mg to 8Omae.

All suites feature complimentary Wi-Fi,
superking beds made with the wool of our
own flock, loose-leaf tea and fresh coffee,
and natural skincare from Pelegrims.
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OUR FOOD

Food is one of the great heroes in the
story of Fowlescombe Farm: seasonal,
generous, gathered from the gardens

and grown on the farm. Much of what

we serve, we grow and raise ourselves.
What we can’t grow, we source from local
producers who share our ethos on good
food with good intentions.

Menus here are shaped by our Executive
Chef Elly Wentworth, who will work
with you to tailor food to the unique
appetites of your own exclusive use
event: long table feasts, outdoor cooking
over fire, candlelight in The Refectory,
leisurely breakfasts in The Greenhouse
and sharing-style buffets that bring
together the best of the season. However
it looks, the emphasis is on food that is
sourced well, cooked well, and which
leaves your guests feeling very well fed.

IVH 110X IDYM
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A STAY THAT GIVES BACK

An exclusive use stay at Fowlescombe
becomes part of a wider story: one where
the land is cared for, biodiversity returns
and the future of the countryside is
shaped in a small but meaningful way.

At Fowlescombe, regenerative and
sustainability principles are not just
claimed, but lived daily. We are a working
regenerative farm, where ethical
farming practices, thoughtful design

and thoughtful stewardship of the land
combine to create something rare: a
luxurious rural retreat that gives more
than it takes.

Our native-breed animals graze
rotationally on herbal pastures, with no
artificial fertilisers, pesticides or soy-
based feed. Our low-intensity approach
helps sequester over 900 tonnes of carbon
into the soil each year. Our gardens are
fully organic, nourished with compost
made from farm and food waste rather
than toxic fertilisers.

Every guest of Fowlescombe Farm
becomes part of a living system that
restores more than it consumes.

21QUUIDISNS 29 ALIVLIUILIYT
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Q Curated Days

One of the luxuries of having the farm
entirely to yourselves is the freedom to
shape the days as you wish. The flow

of your time here can be loosely held

or carefully choreographed by our

team ahead of your stay: coastal strolls
and moorland hikes, wild swimming,
regenerative farm tours and private yoga
classes are just some of the experiences
we can weave into a curated itinerary.

Exculsive Use 2026/27
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ON THE FARM

Many of the most memorable experiences
begin right here at the farm. We can
tailor a bespoke calendar of onsite
activities that are perfectly in step with
how you’d like to spend time here.

Farm tours
Spend time with those who work our
farm and tend our land, discovering
the regenerative farming approach
that sees the soil here thrive and
ecosystems flourish.

Cookery demonstrations and workshops
Join Elly and our chefs as they bake
our daily bread, pickle and preserve the
garden’s seasonal gluts, and make fresh
pasta for the evening’s plates.

Garden tours and experiences
Spend time with Head Gardener
Shelley, learning just how our organic
garden grows and how seasonality
shapes both planting plans and plates.
‘Walk rows of produce and polytunnels,
discover how today’s kitchen waste
becomes tomorrow’s compost, and
reconnect with what it means to eat as
the season offers.

o 11.10X I0YM
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BEYOND THE FARM

o 71:moX IvYM

Once you arrive, everything you need is
here. But if you’re looking to adventure
further, we can arrange a host of ways to
explore South Devon.

Dartmoor National Park is a ten-minute
drive away, with activities ranging

from guided hikes and horse riding to
stargazing over the tors. Some of South
Devon’s best beaches are equally close:
Mothecombe and Bighbury-on-Sea. are
just 20 minutes away, while the harbour
towns of Salcombe and Dartmouth can
be reached within 30 minutes. Sea swims
and surfing, paddle boarding to the pub,
coast path roams and forays into foraging
can all be woven into your stay.
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THE BASICS

Starting Price
From £20,000

Inclusions
Exclusivity is completely yours
Accommodation for 24 of your guests
Choice of dining options
A host of onsite actvities for guests

‘We make sure every detail of your
stay is completely bespoke to you.
Please contact us for availability
and detailed pricing.

Exculsive Use 2026/27
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Capacity
10 - 120 guests

Facilities
High speed Wi-Fi
Dedicated meeting spaces
On-site parking

Food and Drink
Catering and bar is all in-house
Licensed until 12am

Further details
Pets are always welcome
Children too
As a working farm with uneven
terrain, Fowlescombe is not
currently fully accessible.

20



Fowlescombe Farm

viewing or get your bespoke quote ' W R Ugborough
blease reach out to us. Devon
PL21 OHW
01752 426 570 | ﬁgy -
contact@fowlescombe.com - fOWISsébmbézﬁo'
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